PIERPONT'S BAR MENU

Monday-Friday 11am-Close and Saturday 4-6pm. Served in the lounge only.
LUMP CRAB CAKE *FILET AU POIVRE

Grilled tomato Dijon / 5.95 4 ounces, served with fries / 10.95

PRINCE EDWARD ISLAND MUSSELS CURRIED BEEF LETTUCE CUPS

Steamed in white wine with garlic & tomato / 5.50 Butter lettuce, mint leaf & caramelized onions / 4.75

SHRIMP COCKTAIL SOUTH AMERICAN CORN CAKE

Spicy cocktail sauce / 6.50 Chicken, chipotle mayonnaise, avocado and queso fresco / 5.00

HUMMUS CHICKEN TENDERS

Pickled vegetables, Nicoise olives and pita / 6.00 Parmesan steak fries and Pierpont’s barbecue sauce / 4.95

*OYSTERS ON THE HALF SHELL PIERPONT'S SLIDERS |
Half dozen 6.00 / Dozen 12.00 Sterling Silver ground beef on cocktail buns / 4.50

SMOKED SALMON MOUSSE GUINESS STOUT-BATTERED ONION RINGS
Thai chili cream cheese and lavosh / 5.95 With barbecue sauce / 4.00

BLUE CRAB BISQUE CHICKEN CONFIT TACOS
Cup 3.50 / Bowl 6.95 Grilled corn, queso fresco, spinach and chipotle salsa / 4.50

SOUP OF THE DAY CRISPY FRIED CALAMARI
Chef’s Selection / Market Price Spinach and smoked tomato-horseradish sauce / 4.00

*KANSAS CITY STRIP BREAD SERVICE / 1.50

8 ounces, served with fries / 10.95

*FILET & CRAB CAKE OSCAR
4 ounces, served with fries / 11.95
*Contains or may contain raw or undercooked ingredients. Consuming raw

*FILET PIERPONT or undercooked meats, poultry, seafood or shellfish may increase your risk of

4 ounces. served with fries / 10.95 food borne illness, especially if you have certain medical conditions.
R .

APPLETINI Vodka & Apple Pucker / 4.50 w

COSMOPOLITAN Vodka, Triple Sec, Lime Juice and Cranberry Juice / 4.50
MARGARITA Frozen or on the Rocks / 4.50

HAPPY HOUR WINE Your choice of red or white / 4.50

DOMESTIC BOTTLES 73.25

BOULEVARD DRAFT /.50 Jorn us!

THREE-COURSE TASTING
$279 PER PERSON (FOUR-COURSE $32%)

DAILY 5PM-CLOSE - PLEASE ALLOW 90 MINUTES FOR FULL TASTING




